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TABLE la TO PART 679—DELIVERY CONDITION* AND PRODUCT CODES
[General Use Codes]

Description Code
Belly flaps. Flesh in region of pelvic and pectoral fins and behind head (ancillary only) 19
Bled only. Throat, or isthmus, slit to allow blood to drain ............cccceeiiriiiicncnens 03
Bled fish destined for fish meal (includes offsite production) DO NOT RECORD ON PTR . 42
Bones (if meal, report as 32) (ancillary only) .........ccccovevrerrineiniececeece . 39
Butterfly, no backbone. Head removed, belly slit, viscera and most of backbone removed flllets allached .............. 37
Cheeks. Muscles on sides of head (ancillary only) ...........ccccccooeiiiiiiicicii, e 17
Chins. Lower jaw (mandible), muscles, and flesh (ancillary only) ..o 18
Fillets, deep-skin. Meat with skin, adjacent meat with silver lining, and ribs removed from Sldes of body behlnd
head and in front of tail, resulting in thin fillets ... OSSP PSPPSR PPN 24
Fillets, skinless/boneless. Meat with both skin and ribs removed from sides of body behind head and in front of
BRI s 23
Fillets with ribs, no skin. Meat with ribs with skin removed, from sides of body behind head and in front of tail ....... 22
Fillets with skin and ribs. Meat and skin with ribs attached, from sides of body behind head and in front of tail ...... 20
Fillets with skin, no ribs. Meat and skin with ribs removed, from sides of body behind head and in front of tail ....... 21
Fish meal. Meal from whole fish or fish parts; includes bone meal ...........c.cccooiiiiiiiiniiiee 32
Fish oil. Rendered oil from whole fish or fish parts. Record only oil destined for sale and not oil stored or burned
for fuel oNboard ... . 33
Gutted, head on. Belly slit and viscera removed ...........ccccoceevrieninenienieeicneneees 04
Gutted, head off. Belly slit and viscera removed (May be used for halibut personal use) .. 05
Head and gutted, With TOE ...........ciiiiiiiie et 06
Headed and gutted, Western cut. Head removed just in front of the collar bone, and viscera removed 07
Headed and gutted, Eastern cut. Head removed just behind the collar bone, and viscera removed . 08
Headed and gutted, tail removed. Head removed usually in front of collar bone, and viscera and tail removed ....... 10
Heads. Heads only, regardless where severed from body (ancillary only) ..........cccccooeiiniiiininnieienenee 16
Kirimi (Steak). Head removed either in front or behind the collar bone, viscera removed, and tail removed by cuts
perpendicular to the spine, resulting in a steak . . e —————— T 11
Mantles, octopus or squid. Flesh after removal of viscera and arms . 36
Milt. In sacs, or testes (ancillary only) .......cccccoooriniiiiniiinicicseees 34
Minced. Ground fIESN .........iiiiiiiii s 31
Other retained product. If product is not Ilsted on this table, enter code 97 and write a description with product re-
covery rate next to it in parentheses ..........cccccevereieeieeieneneneens e 97
Pectoral girdle. Collar bone and associated bones, cartilage and flesh 15
Roe. Eggs, either loose or in sacs, or skeins (ancillary only) .. 14
Salted and split. Head removed, belly slit, viscera removed, flllets cut from head to tall but remalmng anached
near tail. Product SAIEA ............ccooiiiiiiiiii . 12
Stomachs. Includes all internal organs (ancillary only) ... 35
Surimi. Paste from fish flesh and additives ..............c.ccccccooiiiiinns 30
Whole fish/ or shellfish/food fish .................. . . . 01
Wings. On skates, side fins are cut off next to body ...................... 13
SHELLFISH ONLY
Soft shell Crab ... 75
Bitter crab 76
Deadloss 79
Sections 80
IMBAL .. 81

Note: When using whole fish code, record round weights rather than product weights, even if the whole fish is not used.
*Delivery condition code: Condition of the fish or shellfish at the point it is weighed and recorded on the ADF&G fish ticket.

[76 FR 40634, July 11, 2011]

TABLE 1b TO PART 679—DISCARD AND DISPOSITION CODES!

Description Code

ConfiSCALION OF SEIZEA .......oiiiiiiiiiiiii bbb 63
Deadloss (Crab ONlY) ......ccooiiieiiiiiiee e 79
overage ......c........ 62
Retained for future sale . 87
Tagged IFQ Fish (Exempt from deblt) ........ . R R R 64
Whole fish/bait, not sold. Used as bait onboard vessel s 92
Whole fish/bait, SOl .........ccooiiiiiiiiiii 61
Whole fish/discard at sea. Whole groundfish and prohibited species discarded by catcher vessels, catcher/proc-

essors, motherships, or tenders. DO NOT RECORD ON PTR .....cccccvviininiencne . . 98
Whole fish/discard, damaged. Whole fish damaged by observer’s sampling procedures 93
Whole fish/discard, decomposed. Decomposed or previously discarded fish 89
Whole fish/discard, infested. Flea-infested fish, parasite-infested fish . 88
Whole fish/discard, onshore. Discard after delivery and before processing by shore5|de processors stauonary

floating processors, and buying stations and in-plant discard of whole groundfish and prohibited species during

processing. DO NOT RECORD ON PTR  .....cociiiiiiiiiiccci ettt 99
Whole fish/donated prohibited species. Number of Pacific salmon or Pacific halibut, otherwise required to be dls-

carded, that is donated to charity under a NMFS-authorized program .............ccceeereriiieneneseeeseneeas . 86
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Fishery Conservation and Management Pt. 679, Table 2a

Description Code
Whole fish/fish meal. Whole fish destined for meal (includes offsite production.) DO NOT RECORD ON PTR ........ 41
Whole fish/personal use, consumption. Fish or fish products eaten on board or taken off the vessel for personal
use. Not sold or utilized as bait .............. T . 95
Whole fish/sold, for human consumption ..... 60

Note: When using whole fish codes, record round weights rather than product weights, even if the whole fish is not used.

1Disposition Code: The intended use or disposal of the fish or shellfish.
[76 FR 40634, July 11, 2011]

TABLE 1c TO PART 679—PRODUCT TYPE CODES

Description Code
Ancillary product. A
A product, such as meal, heads, internal organs, pectoral girdles, or any other product that may be made from the
same fish as the primary product.
Primary product. P
A product, such as fillets, made from each fish, with the highest recovery rate.
Reprocessed or rehandled product. R
A product, such as meal, that results from processing a previously reported product or from rehandling a previously re-
ported product.
[73 FR 76172, Dec. 15, 2008]
TABLE 2a TO PART 679—SPECIES CODES: FMP GROUNDFISH
Species description Code
Atka mackerel (greenling) .........cccoeererireriiennieneenes 193
Flatfish, miscellaneous (flatfish species without separate codes) 120
FLOUNDER
Alaska plaice .........ccccoeririiiiiiire 133
Arrowtooth ... 121
Bering .... 116
Kamchatka ......c.cocveveiiiiiiiccceee s 117
STAIMTY et 129
Octopus, North Pacmc . 870
Pacific cod . 110
POHOCK .t 270
ROCKFISH
Aurora (Sebastes aurora) .. 185
Black (BSAI) (S. melanops) 142
Blackgill (S. melanostomus) 177
Blue (BSAI) (S. mystinus) .. 167
Bocaccio (S. paucispinis) ... 137
Canary (S. pinniger) .. 146
Chilipepper (S. goodei) 178
China (S. nebulosus) ... 149
Copper (S. caurinus) . 138
Darkblotched (S. crameri) 159
Dusky (S. variabilis) ..........ccceevnn 172
Greenstriped (S. elongatus) 135
Harlequin (S. variegatus) 176
Northern (S. polyspinis) . 136
Pacific Ocean Perch (S. alutus) .... 141
Pygmy (S. wilsoni) ..... 179
Quillback (S. maliger) ..... 147
Redbanded (S. babcocki) 153
Redstripe (S. proriger) .... 158
Rosethorn (S. helvomaculatus) 150
Rougheye (S. aleutianus) .. 151
Sharpchin (S. zacentrus) 166
Shortbelly (S. jordani) .. 181
Shortraker (S. borealis) 152
Silvergray (S. brevispinis) .. 157
Splitnose (S. diploproa) 182
Stripetail (S. saxicola) 183
Thornyhead (all Sebastolobus speues) 143
Tiger (S. nigrocinctus) ..........c..c..... . . RV RV RV RV 148
Vermilion (S. MINIALUS) .....eeuviritiitieie ettt bbbttt be e e e e nnenbe i 184
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